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of manufacture are described. The need for routine testing of peanut butter
for Salmonella has been emphasized. The subcommittee recommends
amending the standards of identity for mayonnaise and salad dressings to
include a specific requirement for a pH of 4.1 or below in the aqueous
phase of these products.

Sugar, Cocoa, Chocolate, and Confectioneries

The major microbiological concerns for these foods are the presence of
bacterial spores and yeasts in sugar and of salmonellae in cocoa and
chocolate. Specifications that limit thermophilic spores in sugar for can-
ning; yeasts, molds, and mesophilic bacteria in sugar for bottled beverages;
and osmophilic yeasts for confectionery products are appropriate. The
ingredients of confectionery and similar ready-to-eat foods should be free
of enteric pathogens, in particular salmonellae.

Spices

Microbiological concerns are governed by end use. Spices to be used
as table condiments should be free of salmonellae. Spices containing high
numbers of sporeforming bacteria may cause spoilage during the heat
processing of certain luncheon meats; those containing thermophilic spore-
formers may cause spoilage of canned foods. In these instances, spices
as ingredients constitute a critical control point and are generally monitored
via specifications. Ethylene oxide and irradiation treatments are appro-
priate control procedures when necessary.

Yeasts

Salmonellae in yeasts, especially in nutritional yeast that will be eaten
without further heating, are a major concern. HACCP programs in the
yeast industry must include routine testing for this pathogen. Microbio-
logical guidelines are useful in the yeast industry for monitoring good
manufacturing practices. Microbiological testing is also useful for the
detection of contaminants that may cause spoilage of products containing
yeasts, e.g., rope spores.

Formulated Foods

This broad category of products includes commercially prepared ready-
to-cook or ready-to-eat foods containing ingredients from two or more
food commodity categories. Beef and chicken potpies, the various pack-